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Prélude

Grand Cru - Blanc de Blancs

The grapes

Chardonnays from Chouilly, Cramant and
Avize, three villages in the north of the Céte
des Blancs.

Main year of harvest: 2016

Reserve wine: 40%

Prélude

Ageing: 6 years on lees
Dosage: 5 grammes/ litre

Tasting

Straw-gold in colour, with a fine, persistent mousse.
The nose is lemony, with a lively, direct attack in
- mouth. The structure on the palate is firm and taut.
B o The limpid finish is typical of Chardonnay.
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